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In Memory of... 


Professor David A. A. Mossel 
The Netherlands 


IAFP would like to extend our deepest sympathy to the family and friends of Professor David A. 
A. Mossel who passed away in August 2004. 

Professor Mossel obtained his Ph.D. in 1949 in Utrecht after defending his thesis on water 
binding and water determination in foods.As a food microbiologist, his interest was primarily 
focused on transfer of microorganisms by food. He felt the significance of integrated quality control 
in the food chain with respect to contamination with and outgrowth of pathogenic microorganisms 
as the cause of a number of diseases and even death. This concept was developed by Wilson, but it 
was Mossel’s merit to demonstrate its significance everywhere. He initiated many research projects 
and taught numerous courses all over the world. 

In 1973, Mossel was appointed as a full professor at Utrecht University in The Netherlands. He 
was very involved at the Eijkman Foundation where his aim was creating postgraduate training arid 
starting resarch projects in the field of public health microbiology. The crown on this work was the 
module “Public Health Microbiology of Food and Drinking Water” in the International Distance 
Learning, M.Sc. Education for Public Health Science: Food and Drinking Water (University of 
Hertfordshire, Hatfield, UK). The international recognition for his work was reflected in several 
doctorates honoris causa, and in a number of honorary memberships. 

Professor Mossel was a member of IAFP since 1969. IAFP will always have sincere gratitude 
for his contributions to the Association and the profession. 
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